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not include a controlled step that will destroy salmonellae; and risk C:
there is a substantial likelihood of microbial growth if the product is
mishandled or "abused" in distribution or consumer usage. The present
system utilized by the FDA recognizes, only, that if a product were to be
classified in "new" Category II, it would be classified in Category I if
the product were to be consumed by high-risk groups. It is of interest to
note that the Committee on Salmonella of the NAS classified any food
consumed by high-risk groups in Category I if it contained a sensitive
ingredient (risk factor A). Under the present system, such a product would
be assigned to Category III if the food would normally be subjected to a
process lethal to Salmonella between the time of sampling and consump-
tion. Table A-3 lists examples of foods in Categories II and III as pre-
sented in the 1978 edition of the BAM. Table A-4 shows examples of
"interesting shifts in classification" that have occurred as a result of the
revised Salmonella sampling plan introduced in that edition.

It is difficult for this subcommittee to understand the rationale for the
changes in food category classification and sampling plans between the
1976 and the 1978 editions of the BAM and thus, in effect, the rationale
for the FDA rejection of the recommendations of the NRC Committee on
Salmonella. In section A, Sampling Plans for Salmonella of Chapter 1 of
the 1978 BAM the following statements are made: "Generally, the as-
signment of food categories has depended on the sensitivity of a consumer
group (e.g., the aged, the infirm and infants), the history of the food, and
whether there was a step lethal to Salmonella during the manufacturing
process or in the home. Of these criteria the sensitivity of the consumer
group and whether the food normally underwent a process lethal to Sal-
monella either at the manufacturing or consumer level appeared to be the
most important considerations in the selection of a sampling plan. The
history of the food would be more important in a decision on whether to
sample rather than how many sample units to take." This subcommittee
offers the following comments on these statements:

1. As stated, the sensitivity of the consumer group influences the as-
signment of food categories. But, as indicated above, the present FDA
system would classify foods containing sensitive ingredients in Category III
if such foods were normally subjected to a process lethal to Salmonella
between the time of sampling and consumption. The NRC Committee on
Salmonella would classify the same foods in Category I if they contained
a sensitive ingredient regardless of their "normal" subsequent handling.
The present FDA system simply assigns products in Category II to Category I
if high-risk groups are involved. But if the same foods were "normally"
subjected to a process lethal to Salmonella between the time of sampling